A RECIPE FROM CARLA NEGGERS...

MAPLE BUTTERCREAM FROSTING
Ingredients

Y4 cup butter (preferably unsalted)

1/3 cup pure maple syrup

2 tsp. pure vanilla extract

3 cups confectioner’s sugar

2 to 3 tablespoons milk

Directions

Blend together butter and syrup with one-third confectioner’s sugar. Continue blending alternative
milk and the rest of the sugar (use as much milk as needed for consistency). Add vanilla.
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